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| -- 60, [Sweet Cakes withoitt eithir "7 
$21 7 Spice or Sugars \/ | 
SCrape or with 'your Parſneps 
> Cleane, ſlice 'them thinne, drie 
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them upon! Canvas: or Net-worke:Vh E& 
=_ 7 | Ct - alta. *.. » "0 IK 
Frames, beat them to powder, . mix-='S by 
ang: one: third-chereof with wwo ys 
ONE thirds 3W+2 
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{thirds of 6ne-whear flower :make ups; 
s. Your paſte; into-coatcs, and you L 1; 
| » inde vals chat {weet and l eliofgeg | 


61+ Roſes.aud Gill owes... «al 
kept longe _— 


\Oyera Roſe thari is freths anda in. 
#\_/the bud, and gathered in a faire Þ 
: «owl after > Ss dew 1s aſcenced;, . with-3 
the whices of cgges welLbeatenand 
Pyre/mly ſtrewchereon'the.finep 
F'der of- ſcarced Sugar, and pur, tw 
3. P i2 luced porsſetring the 
P00 Ss place in ſaid or gravell.; wit 
ga fllep arany time you may hz 
$-this incloſure.,. j Tits 26 


6 2 Gras erowingal the 
 JETre I ' 


'* J® LU, 2. . Vine alke thoraw, 4 
. ie Backer of carth.,in Dec REF, ; 
TY Piich "e-ibeth ii; there. y 
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arqvere, and when the' gra eg a 
off rhe alke under _ baf-} 
* (for by-this- time it hath cake: 
3$ keepe the basker in-a warme- 
place, andthe gra pes will continue* 

| Pfreth and faire hg't time upon the 
'Vine. \ 


63. How to-drie Roſe leaves, or any 
' Athy Pogj flowers ithen? 


s netcheecin ENS Sie ne: ark 


e(for-zheſs have the ſhowy 

Feaver of all other ) whiclyouS 

t eſpecially cull rand a oed 
Fehe reſt: : then take right Callis ſand," 
ath it' in fone'change' or witers, | 
and dric it NT On cither in” 
: mm tl Ke having ſhak 


ap maker 
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. ® hich lay your Roſe Ro oagb 
; one. {ſo as ane of them touch 
ther): tilLyou have Gen en of 
E ſand ; rhen ſtrowe ſand upon- thaſe i 
F leaves. till you have _ covered 
”rhem- all, and tlien her: 
lay of leavesas > mage fo. lay. 
Fupon lays 8&c.. Set this boxe in-ſome' 
; warme place in- a. lt ſunny. days | 
'% and commonly in two har ſane! ' 
3 'ny daycs: they ' with. bee thorow Wl 
d: ie) then cakes tlienv out c—_ 
"with th hand. without - breaki 
F Keepe theſe leaves in Jane {| F | 
bound about wich: paper eons if 
3 qr? ney: QF. :ftoves for feare'iof 'f 
\v ending. 4: ne thered Roe lent 
dro: be kep I a als. 
ra Ie” away''t s nkiewy: 
@& ock-gillitowors 5 or athet t aright 
Howes, prick them--one by :c 
Win ſands prefiing  downe";; theigs 
2 eaves fmooth with ' more: - ſar : 
Llaid evenly upon;them.. - And uf 
i bu may have -Roſei ———_ 
4 © cher flowers: to lay: aboue ; 
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$ balons;windowes, &c: all the winter 
Hong. Alſo this ſecret is very requi- 
fire fora good Simplifier, becauſe he 
F may«drie the leafe of any herb in this 
$ manner; and lay ir,being driein his Þ 
ary Herball,wich che fimple which ir re- th 
IT pieſentech-, whereby. hee may eaſily y 
learne to know the names of all fin- 
ples which he defireth. 4 


< RE! 64. Cluſters of Grapes kept Iv 
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; =ILirters of-Grapes, hanging 1p- Y 
BS will laftrilt Eaſter.” If they fhrinke, N 
LE you may - plump them: up wich:a I 
krtc warme water before you: eat 
F& them. Some-uſe to dip the ends' lt 
"i of the ſtalkes firſt in pitch: ſome gf 
EF cur a _ = the Vine with eve- & 
ry cluſter” placing an le ar K 
£402 end:c> the ore - and | 
then renewing thoſe Apples as 
'they ror; and: afrer hanging them 3 
within a Preſſe or Cupboard, which & 
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"would ſtand in Cacha roome C avil 

> ſuppoſc)where the grapes greed A 
Þ treeze:s | for: otherwite : you! muſt be: 
forced now. and thien to — 
\ F cle fire in the roome; or: elſt x 

q rapes will ror and periſh, Wo 
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: 77 How to heep Flaws 2 lng time 


Plump and freſl.: 


ke 2 hy of thedrie Nam ings: 
TEE when thee. ve or is: 
= preficd from thei,” cover —_ lay 
& with Walnuts, and-upon. them'make.-. 
F another lay of ſtamipings,/ ail Gm e 
iy Lay upon anocher gif youl xefſell be? 
& tl} wherein” you meane -rockeepe!! 
4 & cher: The-Nurs thus keptwill-pilt? 
T as if they were new OG from 


a ge rec. | 
Ho we TE 


166.) An excellent ira the 2; 
kernels of drie Walnuts, * *: n 1 
Arher not your Walnuts befor ; 
Fthey beful ripekeepthem wich. 


.OU adya art Cel New-yeeres "2-0 = +7 
then breake the ſhells carefully, ſoy 

25 you-deface not the” kernels: (and's 
therefore you muſt: make- choife of WE” 
ſach Nuts as have thin thels) hate 4 { 
pſoever you: fmde to comeamway cafi- (WR 
ly , remove ir: ſteep theſe kernels in 

conduit warer fortie eight houresy 8 

then will thay'fvell, and grow ver 

plump and faire, and you may pi 1 } 
[themeafily,and preſent theiri wo a (REY 
By friend you have for a New-yceres 1 


IS gift > bur being pilled, chey njuſt be: 
Leaten- within ewo-or three hoaresyY " 

7 or-elſc 'they Jooſe their whirenefſe Þ 

* |ny Winans F dut'unpilled choywill? 

1 tewoor threedaicy fairandfrethy) 

hs his of 'akind Gentlewoman, whoſe? 

| | wilt E do highly commend, and; 

ofe cafe I do < Kory pitiez fuck F 

Jare the hard fortunes of the belt wits} 

aF WEUAANE in our daiey;” >) 
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ent inns, ol. rene E 
M? Ake choile of fork a as are hd Th: z 
'K nd gathered.in4 fairesdr 2nd 8W- 


Tunny day, place them in a veſlell of 
= « containing a fit in'or gþ 
STAy -! [abours then coven them wielh 5 Fr 
TSS ales and fo let the - #hd* if tHe 
F: liquor carrie: an 

* June _ _ ir 

twelve daies leriour __ mie s 

arg hoto inthe-bocrome y Fe 
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'F e-ime as-will ſerve forehis | 

> Theſe Quinees es} wn 
ontide, didcaſte-more 4 ay eh 

Y airy of thoſe which are*kepr th 

Ss uſuall decoRions or pickles. 

Ry Alſo if your rake” white wikOLs 

#/ char are neat (bur then I Feare y 

oj <—par ofthe Merchant 

wvemer@ hardly afford bn 
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© you may ke:p your Quinces ia ther ? | 
_— ery faire and frei allthe;yceregand 
'S therein yqu may allo keep your Bar: 
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& barics both full and faire coloured. 


ny -- - 58. Keeping of Pomegranats.” | 


AA Ake choice of ſuchPomgranacs 
L&YS2Sarg found, and not prick, as. 

(they texme.ir » lap theni overttinily 

with waxes hang them-upon nailes, WT 
: where they may; touch nothing, in 1 
-_ ame cupboard or cloſet in your bed= WF 
vcnamber, where: you keep'a continu-'S 
allfrc,and everythree.or foure daies/Þ 
"Tur we. the'under ſides: upp rmoſt;; 
Fanc therefore yourult them: 

in pack-thiceed,that they may have a: 
pow-knot. at either end. This way' 
megranats have 'beenc freth vill $ 
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| wo 169. Preferving of: Antzchokes. & 
FRUIt off the Nalkes of -your. Artis. 
| re chokes within two inches of the Þ 
_— Apple 


3 by 4 : 
ny to. - - 4 Id; x ' N44 


©. onſervinggandying,&c. 


* Apple; and of all the reſt of the 
& ſtalkes make a. ſtcong decoRtion; fli-3 
& cing them intothin and ſmal pieces;' 
and keepe them in this deco@ion 3 
$ when you fpend them, you mult lay% 
them firſt in warme waters and then 
in'cold, to take away the bitternefle3 
& of them.; This of -M M. Parſons, .t ar! 
Ehotelt and painefull praRticer i = is : 
profeſhon.., | ; 514" wo i 
A 2 milde _ warm winter,abou 
x a. moneth, or.. three weekes. be fore 
5 Chiſtmas', E:cauſed; great org 
A Artichokes tothe ATi 
d ſtalkes in their fall: 
| mrRR making firſt a 200d ol 
y of Artichok haves in the þ 
s rome ofa greetand lngeeel, 
Þ placed my Artichokesane upoiians 
other -as cloſe ab:T could::coughy 
s then, ©dyeting theta over: 3 4 y 
chicknefſe with Artichoke- leay 708 2 
& thoſe Artichokes. wereſerved ain't 
$ my Table all. the; Lenc aſteps, the 
y apples being red and'ſound,: onel Þ 
þ che ops of -the leaves a lic 


— » which I did cut. away, 
vv hot Feuis LF hook in Pitch, 


Wayberries » thar do Cnenhiac 
'reſemble'black Cherries; calely 
-arine by the name- of Solano! 
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7s Kaſper kept long... 44; 


J Cana red mentiarNor 


be kepr a long-time with full kernels] 
hs gia carthen-pors well: 
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I. 'H ow to make true Ipiee .. 
"IF, Wine. 


þ Ale the fineſt pape1 
J you can get, or elf 
ſome Vieginarehl 
ment; ſtrain ir-very\ 
*righr and ſtiffc over; 
the! glaſſe body 
nr your | Sacke gy 


inec;oyle the 
= 2% 


myo oof F 
fre-and by this means hey pur 
2 onely: the wrue ſpirir of; Wi 
| You ſhall: nor have above tw or 
three ounces at the. moſt out of af 
: on of Wie inc, whichaſcenderh i 
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Secrets in Diſtillation. 

the forme of a cloud, withour. anr þ 
dew-or veines in the helm: lute wh 
che: joynrs well in this difſtillariou, | 


This ſpirit will yaniſh in; the aire, if 
the glafle ſtand: oper, 


2. Howto make the eds ſpirit 
of wine; that«# fold for five 
elg: and a noble . 
Inte . , f 
m_ ws Mz mfie,:or Mubls þ 
dine:intoa glafſe body; leavi 
one'third:or- more of Tow 
| empricyſer'i it inBalneo,grs ina 
(hes,koeping'a ſoft and genal Ro" 
"draw no longer then till all or. ho 


part [will .burne away, which you 
may prove now andthen-by ſetting; 
\@ ſpoonfull thereof on fire witha: 
papers'asir- dropperh from the noſe” 
or pipe of the helm'2-8-if your ſpirirg 

thus drawn hath any pblegme there-z 
_m_ reQifie or re- "Gil that Hg 


zine in a lefſerbodyy:orin 
= inſtead of another 
head on the top oo 
n th , 


$ Keelcnhoreof, and fo) you: thall have! 
-& very ſtroog ſpiriczorelie for more; 
$ expedition, diftill five or fix gailons) 
E of wine by Limbeck; and«har ſpitir' 
R which aſcendeth afcerwardare-diftit] 
SW in glaſle, as before. 


Yo Fainicsof Spices. 


FD. baines, with a. entle hear, either 
or aſhes, » the firen 
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in ſpiritef wine 4 day 6+ ties, nt 
then daſtil{ le over «gain,unleft you 

had-rather: heee.io gekcg I78 
lour' 2: for.ſo 

 firftinfu on Without dh Bs 

diftiMacton: ane Gas youn Khy- 
'miſts Jo hold theſe for "the Ge 
Firs s of Vegetables." 
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every pation of Claire 
ata wy ndofigreene® balm. | 
th eomtmeth firſt, 4 Tt 4 
[ice Sy er ene pen 
\ſorc*whichis' wedkelv& 
| ommerh la by ie (Ce? SUMEINS 
xwrer Lirmbeck Jared With: * paſte * 
2 brafſe por. Draw this/irr May of 
p Jonegwhen the herb 4 is in ins wer: | 
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FT ou: of ths beth Roſx-ſ6lis, Þ 
> "TINA in pls: 5%, one gallon, 
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oh +>; Vs HS = 0H, 
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3 Seerettiin Difiliatien, 
. pick our: all the blackmoatsfrom- 


$ Cinamon, Ginger, Cloves, of each: 


& one ounce; graines, halfe an ounce; | 
fine Sugar, a pound and a halfe ; red: 


Raſe- leaves greens or dryed , foiire 
handful : ſtceppll theſe in! a gallon 
of good 44u4 compoſita, in a "glaſle' 
cloſe Ropped with waxe, during 


& = X _ . . 


if 


; Ther once+eyery::two.dayes. :: Your 
> Sugar muſt be powdred , your ſpices 
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& ſtones raken away. If you adde rwe& 
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5 or three: graines'of Amber-greeces 


tv #nd-as much Muske in;yout glafſes' 
» among” the reſt. of, the ingredients; 


_ 


IFadde the Gum Amber, with Corall 


y and Pearle bnely powdred, and fine] 
> leafe-gold. Some uſe to boile Fer} 


S dinando-buck | in Roſc-water , till 


8 they have purchaſed a faire deep 
09 ccimfon colour : and! » hen the ſame $ 
- 85 is cold; 'thcy colour their Roſa-ſolis 
=” FR. | 
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the leaves; ;;Dates , halfe a pound} 


ewenty- dayes ; ſhake-it well toge=! 


bruiſed onely,- or ' groilely. beateii': 
F your Dates cut iin-longflices, the3 


Girwill have 2 pleaſant ſmell. Some: 
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Secrett.to.Difbiliatione. 


| and Hou Rubea therewith, 


= Aqua, Rubes. 


i= of Mark x grains z of Qt 
ga ef cog ove, 


| vers. Times. 3 then..put/ thereto. of? 
LT urneſole.. one: dram.;; ſuffer Ie-£c io 


ſtand one houre, and. then thake. ab 


gr : then if the colour like you 
E afccr it is ſettled, Faſe ebor Fra y 
\, Porch i into anerher glaſle ; but if yc 

I will have it deeper coloured, ſuffer! 
wy it to work longer upon Te. I P_ 


ſole. 


E.4 $.D.Sre Vens. 


ic commenty} tefelfe;e | 
ye You thall” dry 


$#) aſque-bath, or Iriſh 
Aqua vite. 


© every galkon-of good 4qua 3 
compoſita, pur two ounces. of | 


Soevets to Dif Hanes. 
choſen Liquorice, bruiſed,and cut ir hy 
to ſmall picces 7 bit fit cleanſe 

from all his $teh;*8d two'cunces of 
Anniſ ſeeds thar are clean and bruts 
ſed: ler them macerate five or fixe' 


meh oas aviltrur cheers, dufoli : 
L inthat checre dqua wite Hye or "th 
\\ of he belt Matfloes ye 
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Io. Cinamon-Water, 


H \ving 4-Copper, bodic or; Brafle Þ 
 -.- 'pottbar will hold cwelve gallons; 
you tay wel make rwo or three gal- 
. os of Cinamon-water at - once. * 
-— 9 Pur into your bodie over-night fixe. 
- 233 gallops of conduit-water., and two Þ 
" Wy g4llons of ſpiric of wine, or, to: fare Y 
| harge, two. gallons of ſpiricdrewn | 
| from wine leessAle,or low Wineyfix 3 
pound ofthe beſt and largeſt Cina- F 
5 mon/you can get,or elſe eight pound þ 
-of the ſecond fort well bruiſed 3: but 
notbeaten- into; powder: : late your 
E Limbeck , -and begin with a good F 
f Gre: of wood and coales; till the vel 
ib ieloegin rodiſtill, then moderate Þ 
3 your fire 2 fo as your pipe may:drop 
"Ig a>ace, and ryn trickling into the re- 
— 8 cciver, but blow nocart any time. It B 
$ belpertitmucb herein co keep the wa- | 
T cer in'the bucket not too hot ,, by of I 
bh - | ten 


"WS cen change: er" it — ah 

0 fo hor, but char you may wellen re. | 
yous-anger therein-Tben divide b in- 
to quart glaſſes the ſpirit. which firſt 

"2 alccndeth.,, and wherein Jeu y 

"4 cicher na taſte, or very {mallcaſte 

8 the Cinamon; then may you bald 

8 after the ſpicir Once. wonery, 

= 2X come ſtrong of the Cinamions. dr 

* H- aac you . have gotten..; arthe k 

= a3 2. gallon. .in_ the Reers 


27%; & 


> then divide ofren by. ile eee 


= and quatters of pintss,. leſt 1 bt 
A draw two long 3. which . you {ball 
d know - by _ the fas taſte .. anc 
milkie colour.,. which. aaa 
' WF to: the end : this jo. 
KS and then, taſte in 
| WP when you-have. ng ers | 
= S as you finde goods:.you — dde # 
3 \y Ra ts ſo much. of your wo 
EB that came beforc. your Cinamons 
—8-- Rater s 4s the ſame will well: deare,! 
1 - 28 which you muſt finde by your. ite. 
« But, if your {pirir and your, RN 2- 
| ph mon be both good, you may of. | 
; aforeſaid 
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T0, Cinamon-water, 


rig a-Copper, bodice or; Brafſe [WE 
2: \portbar will hold cwelve gallons; 
[you may wel make rwo orthree gal- 7 

Tons . of Cinamon-water at - once. WW: 
Pur into your bodie over-night fixe SEW 
$ of conduit-water., and; ewo JE 


C ; 


Ell of ſpirit of wincy br, to-fare 
| Charge, two. gallons of ſpiricdrewn 
from wine lcessAle, or low Winey/fix : 
$ pound ofthe beſt and largeſt Cina- Þ 
y mon/you can get,or elſe eight pound \ 
'of the ſecond fort well bruiſed: 3 but } 
not-beaten-.into: powder: : late your þ 
'Limbeck , -and begin with a good } 
f fire: of, wood and coales, till the vel F 
3 en diel; then moderate 
| your. ice , ſo as your pipe may.drop Jl 
[apace, and ryntrickling into the re- 
Ecciver, but blow nocart any time. It 
belperizmuch herein to keep the wa- þ 
feer in'the bucker nor roo hot | by of- 
| — | ten 
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Seqrets in Diſt ihation- - | 
ten change thereof : it muſtnever be. 

{o hor, burchat you may well Iqure. 

= your-inger therein Then divide in-* 

( to quart glaſſes rhe {pirir Which frſt 
08 aſccndeth,. and wherein you finde 
= cicher no taſte, or very {mallcaſte of 
$ che Cinamon; then may. you boldly, 

WW 'frer rhe ſpiric once, beginneth, i 
WIN come ſtrong of the Cinaniong. draw; 
LET gatill you . have. gotten. atthe lealt 


AD APR} 


$95 2. gallon, .in the; Receivers , al 


- 


then divide often by halfe pintet 


5 4nd quatters . of .pintes,.. leſt you 
WG draw two long :- which . you hall? 
$ know . ' by _ the. faint... taſte . and 
- ie aeripgs 2 which. wg etl 
F to the end. this you., mult, no! 
3 and then, taite in > lppome N | 
F when you. have. drawne .lo much 
# as you inde good, you may. adde # 
{ thereunto ſo much. of your {pirit 
chat came before. your Cinamon, 


S water, as the ſame will well beares 
LS which you. muſt finde by your taſte. 
= Burt, if your ſpirit and your, Cina* 87 
3 mon be both good, you may of the Ui 
_ .--.. * -__- aforelanh 


4 > 
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7 "FH nnd fo 


= hal Ys work, 


"ub ONrmn. 


| Aforefaft' prop ortion wilFtbake-: up | 
thio't 4 Tots. Fae two gallons and a 


lart of Þbo Chrambn- warect. Here 
e, thatft is not amifſe ro 0bſerye 4 


£ teh Zlafſe 'was"6Erft Elled with the$ 
| Tit hat cetited; and ſo of the 


rcand, third #hd fourth © andwhen 
ole; Eq with the hft glafſe ; 
ith the neat ; becauſe & 

© have more talte'of the Cina- " 


tefore mote fr to: bee 'mIX 
rOitamontwater. © Ani p 


CY che. that Whith came firlt; ;Sn 


ou mEhe ro'make bit Eght br nine i 


|; htes at"6nce; then” begitt bur by . 


| th of this proporeion., 1 


l, Nt ſerve ro' miſe” Cir 
tet the fetohttime: ', This 1 Way 
we often proved; and found mott 
cHich Shins keed char your Lite | 
Ro have no manner 
of Wine or Cina- 

6 nd (6 ew of the glafſes, 

akd' pors Which you Gall 


He which Fthankth Y - 
i= 


| rey Bib wr 


” RI. 


WP te. crow v4 jay Ty 7 * 
= - der, Roſemary, Et: after a 2 a 
and excellent manner.” nts 


[Javnog x large pot, conrei 
| rwelye or fourteen eg it E 
yy -G its ehiighle » - bo- 
_ 2 dic, 4 tine of & 
— = cnt Fouls pettonn anda cop 
| i head, being ſuch a yeſlell as corr bs 
monlywſed i in che drawing 
CIS 27/4, fill ro 'parrs thereof with 
LOI faire water, and ore ather thirdp cu 


Gas $2 cirhes' 
|: «+ RMS” * e $ ; þ 
hy fi 6 486; illeth "Sf ww 
7 / H whether : 1& the Techs mack 
LEAR rate” all tight, and in the mo 
| i brgia your fire: : then diftilL.ag, er 
T, er oor: che of ng: 
"> yo; gif ty alway ye s es 2 
27 Jedi $ dra no - 7055 rt E 
"I: feels a ene and Nile 


$7 


: F; Py 


the herb which you diſtill, alwayes 
dividing the-ſtronger from. the wen- 
Fer,and by this means ou (hall pur- 
chaſe a water far excelling any that ? 

$ is drawn by a common pewtec Still: $ 
= you may alſo gather the oyle of each? 
herb » which you ſhall finde fleeting * 


a 3 
"£8 

—_— * 
M3 ES 


" $5 


on the top or ſummiry of your water. 
This courſe -agreerh beſt with ſach v 
herbs as are not inraſte, and will $ 

yecld their oyle by diſtiNacion. | 


S. 2, How to make the ſal: 
* Hen of Herbs. 


& TI Urne whole bundles: of dried Y 
SFRoſemary, Sage, ſpp, &c. ina } 
Rhee ar Ovca 3; and when, you have I 

he bcrb, infuſe warme: watct Þ 

zpon them, making a ſtrong and | 
ſharp Lee of thoſe aſhes , then ev3+ N 
porate that Lee, and-the._refidence 


. 


or ſettling which you finde, in, the 
-bottoim thereof, is the ſale which,you 5 
Jee for, Some ule co filcer this Lee Þ 


* divers 


[ 
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= 2. 


——_— Difilwios. 
divers timegbeforc evaporationahet | 
their ſalt may, bee.the-cleerer' and; 

| mo3 e tranſptrent, This ſalt accord: 1 

L ing to the nature of ebay hath 3 
Brea effcQi in phy ok ” 4 


61; I Spiricaf How, 


y PU one part of Hony eo 'Gve pares 
$ L of watcr:when the water þoj 
858 diſſolve your; Hony-thereing (cynsins: 
& and having ſadden ani me 

« pUL-it into. a, woodden 1 

| when.it, is but-blaud pert rr 
$ work with yeaſ} atierthe uſual niany 
g acr of Beereand Ale: -eun it's ml 

> when it hath lien awe me eres al 
y yeeld... his. ſpiric-by: d lationd'# 
| Wiae, Beere, and Alewill do. "9 


7 I4; To diftill Roſtowater ar Michaek 
mass Pets en 
( ," #5 a2 any othes tame of + 
the: years! - wt Ky 
[ti ng of your Roſes. 
q diyide all the; ed leavesy-th 


*« 


"4 "_ "Y Je D 57A / 


take 1h -ocher Freſh - leaves , and! 


+theny abroad pon 'your' rablz * 
or windowes, with ſome cleane lim 
wet under chem) lerthemlyerhiee' 
or foure” houres , 'or | if rhey-bee | 


$ dewy , untill the dew be fully vani- Þ 
hed: purtheſeRoſecJeaves in great 

s ſtone © ports, having- narrow 

K& inourhes!, and/ well! 1ch ed withitj, A 
(ttch'as the Gold-finers call their & 
Hockers grand fervere peceive their Þ 


fep1ie5:\ bee ich bait of 'all.o £ 


| ought TilkabwYahd wheniches. 
ave ineli>fithed; Roprcheir: carp tem | 


with vod cdikes 5 ertliey"' 


pol all oper with witxe' or- oe £ 
Brintorre;/ and then - ſer your pot. 
in ſore code plice', find thee Win - 
'keepe long" thmt'\good”; andy 6b 
{may diftill them at your 'beft lea-Y$ 
(fre. \This bac \you may 4:81 & 


Rolowaret” pe og you þ 
you ds 


A Ret 


eng zrofſe ! 


oY 


| eifin themidt of rheſe 


leaves you pur ſomebroken 

jrovpy es fll- op the-por- ye ec 
$ leaves to thetop, that ſou your bf 

& illation of chem you ſhall haven: 
perfe@& Roft-vinogar's wichour the: 

T addirion of- SR mage I 

| © have knowne well 

T IT in Rondlers that —— is 

| 23 fbaloned with ſome hor wr 7 
F |, —_ caves boiled eoge whe: 

wr poten ovet on the emplkleft 
*/.\ ETHFE wantgt penetrate of eprire 
\1 [che veſfelt: 


= 
-C* 


s * = %.. de 
6. "i -* 45 &6.3 


"rs. erin 
+. fo ors + 


"8 Y Group p the Icaves ,* ant abs 
: Nill rhe {== $6 being exprefſed, 


3 and after diffi rhe 7 Frye = | 
7 © you thall diſpatch 'more wide 
| 0 ry - Still, then others do wxhrivee > 
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Secrets in Dift ilation, £ 
foure Stils And this water js every & 
} way as medicinable as theothery( 
ving in all frups,decoRions, &c. AY 
ndenchy, 9 179 HOT qncy of ſo plea 
Spgin ſmall. ;- , 
W 1 
26, How to fill Wine-vine ar,.or) 
} - -ge0d Aligar, that may be both | 
266-32 lecrezand Prat... 
) T Know r'y js-/ag alualla manner. I - 
- ornng Naovices of our time's to! 
aa "QUArtor. two of good Vincgary 
Antoan ordinary leaden Still , 
f > to diſtill_ ir as they do all other ® 
waters, But this way | I utterlyÞ 
tdiſlike ,. both for that here is, no ſe 
Gracie made atall, :and alſo be-J 
$ cauſe 1 feare, tharthe Vinegar doth" 
W carry an 11 rouch 'with irs either F 
from thelcaden bortome, or pewter” 
t heads; or. both. And. therefore, IJ 
could. wilk. rather ,.. that the ſame F 
| were diſtilled ina large bodie of 
| 5 with a head or receiver , the 
ame re being placed in ſand or aſhes. YF 
Note, 


MW A EY 


Ee Ls 


, Z : Note, that the bet part of. the Vine-- 
',\. gar is the middle part; rhat..ariſcth + 
- $89 for che rſt is faiar & phlegmatick} 
IF aod che Laftwill caſte ofaduitian;be- 

1” A cauſe it. groweth heavie: coward | 
7 MT larterendzand muſt be urged up: with, 
& a grear fire: and thereftire my muſt. 

& now -and. then taſte of:thae 

+ S& commeth both in the be inning.a id: 
7 205 cowards the later end;r Og 
= gong the beſt by 1 it (elſe. 


hag 


c/ 


E CE. 247. How " trap the —_ by ; its f 
7 8 *h "1 allokerberks 


7 þ 
245 454 » Foal 


Acerate the Reſein ky is c 
_* Ajuice, adding thereto, b 
* 2h temperately WArmMe-, -2 -COnVE 4 
© proportion either. of. yeaſt or. 
"55 ment: leave them afew dayesi Kol r- 


6 mentation, till in gou3en 
3 Rtrong andheady veginnis o 
JS incline toward Vinegar diftill 


A933 chem in Balneo in 
= 3 fed co theirhelmes 
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Ute the cop of your glaſſe body, | | 


GS z - % PO Regs cs 


. Seerdtiis D off iftutiont, 


beck \nill do berroy 3 and rid faſter) 


draw ſolo finde 
entufrhe Roſ Ved N «cher i 


Qilt-or.xeQide the fame ſb ofcen 'rhH 
20u bave purchaſed a perfe & 4pirir þ 
of the You may alſo: ferment Þ 
the 2 of Rofiwonds and ker d- 


van fame. 


(23 


ine a haite cloth 5 arid Upon 


chat {ey good good ftoreef Roſe-deaves, b 
cither ot halfe drie; and ſo your H 
-Water will aſcend very goo - both in 
finelt and fn volburi D ; 
\Baſnicog'sr fa's geritle anon : 
Kay re-frerate the ſane ui 
po f cth leaves. 'This may alſo be$ 
$14 leader Still; over which, T 


om the Neo 3 = 7 


any Þo, OY 5 R293 Wo FR , a 
"7 __ "aatofal Vegas n ws 


Expat 3. good .quantiry of. the 
Juice thereof,ſer ir on the firezand! 
give ranlyawalonearamcithenit 
will grow clecre: before it-be cooled 
pouet)05lty ehbalncthe Aints GE 
pecee of corters: and then exapors 
your blrerad ices: tillis-come:m. 
Nick fithance3; thus. you the 
haze & moſt txecl >xUr 
Roſes Gilliflower, Gas 4 DT 
F0) ent; and taſte: | 
4: the com: 
'theextracGies | 
| ct x wm water of 
& Plantar rn ine atratmams 
"$06 To make water fureiling of « 
5-808 Splat; Gillhs - T 4 


che heed. ar edn ; / 


WR = x 


” "Rane i Dito 


ina Litmbeck, draw no Tonger then þ 
you inde f ſear inthe warer Sage .iffu- Y 
cth, reiterate that water-upon freſh Þ 

pherbs,and diftill as before, I 
the (reoteAArim thercſt;” + 


"Y 4 4308 * | 
Ga | 5 1g2t Freſh band-vater, - t DI 
22 W =o #30 - 2 44 | 
£ > | ThmmLarender vRoſemary | | 
S. Zonfuledl! rogether ; then make ; 
A. LD ofchick wine Lees in the bor- 
"-_ ofa ious po ee wete which make. 
6 Lees,and fo forward:lure thie 
® Wb por: 5 Kell erp ic in the groundfor fix 8 
 __ ſillir,&.ir is called Dame(- 

E _ wes in Scouland.. A-little thereof; 
 Þt Linro a bafon of common. warer, 
maker Ix very ſweet wallhcy Wennp ig 3 


FE OY bÞ , MAT VOY on 
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p 32. . How io draw the Heuef bers, 
ed urche ime into! 
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 Sorvetr is Diſtillation... 

| glaſſe veryMell: digeſt tin _ 

15,0r16:ajegand you ſhall find the: 
ſarne very Ted. divide the waerif 1.2 

part; arid that-which remaineth' , is" 
rhe bloud or, cy of” the herb. __ 

23. Roft-water, and yer the Rot A 

_ leaves wot di; evowed. 


Ol muſt difill's in Balieod 

- when thebottom of your pewter: 
Scill is chorow; hot, 'par in a few 
leayes at once, and diftill Hops 
-warch'-your:Still: car refully'; a 
ſooncas thoſe arc dittled?'p put i 
(more; I know not horhi=poce pl 
firwill requite your labour ; s 
=_e of i it © a new'coR 


*% 
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ba How to recover 292: waa f 

any other diſtilled winter that bath : - 

lngriobemiie. Me ll 

ih your. water uj a eto 
OO IRS. —_— 
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nk rovhnog for lnroing 5. 8 uny 


lefle you or ene _ — 


Y »- ; + 0 


*1C7 Ic 


4X A <1 


F this way, faving.; char you f 
need ro macerate the ſame above 
'foure andtwenryhoures i 

ters 1 
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COOKERY! 


| | AND Sl 
" HU SWIFERY.. 


Rad Tofoe a t young Diggs 
| «as | Abe's lack Pigg 
"being ſcal -botl 
> it inTfFc water and 
white wine : _ 
thereto ſome lg 
| leaves, ſome whole 
per, ome Nurtmegs quartered; 
p and a few whole Cloves:boile irthio- 
rowly,and leave itin the ſame brerki 
in an carthen pots - 


®* 2. Aliter, 4 | . 


7 Ake a Pj , being ſcalded; ; collay - 
| ITE tee Brawn; andhpyour < 
| *1 Kalats in faire clothes : when the; 
"2003 ficth is boiled renderzrake it our, ands 


 Cokory nk Hiojuifer 


© put it in cold water and 7; and 
 thac willmakeche «kin whirez make? 
8 ſowlingdrink for ity: with a quarte ; 
white mars are youts of the ſame 
LR! gy *71 Q _ : 


113, To boile a Flounder or Pickeel of 
the French faſhion. : | 


! 


| Take 2 pine of white. Wine:si4 he' 
rops'of Foe young g: Thyrat and Roſe- 
; mary,alircle whole Mace, /a little 
: whole. Peppers ſeaſoned; with - Vers 
K juices Salr,anda peece of fan Lord 
& ter, and fo. ſerve it :chig-brovhi ing 
& (erve rq bolle fiſh rice ar chricelty 


4+ Toboile Sparrows ar © #? bi " 
Larke S$, - ; 


Ake two ladles full. of Mutton: : 
broch, 2 lictle whole Mace : puts 
SD irito it a peece of ſivect Bureer , . 
© handfull of Parſley, being -picked' 

q iD on it wich Sugar, "OY 


alicrle Faure 
F' 2 
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® Cookery avi Hafwifory. 


F ,To boile a Capon ini white 
” Broth. | 


White > your Capon by 3 ic ſeleh 
fairewarter : Zo 6 en take a ladlc full, 


"or two of Mitton'broth, and'a lietle 
white wine,'s little- whole Mace, 
bundle of ſiveec herbs, alittle Mar 
:row-: thicken ir'wich- Almorids, ſea- 
fon- it-wick Sugar addia little ver- 
Juice : boile x'few Currans by them-1 
ſclves, and a' dats quartered, leſt 


-yO; udiſeolour your broth, andputir 
eXft'&f your "Caponz,Chic 
dr; e:rif your have no! Al-j 
+ thicken it with Er or? 
Wy So Fof Ep ges, garniſh your 
on the' 6s wits a Litnon ly 
Lang and Sugar. 


6. To bojle a Mallard ,T eale, 
| oh Wygen. . 


Ak Mittrowbi6ed; ard pur it 


Into 'a pipkin 2" pur into. tliey 
_ 


"A . _ wh 3 . 1 
", _— _— % bo Y i% _—_ wFY 1 ,- MA” s wo LwFY , P — F, 
o , - ny be _ %Y 4 o 


LLelly of the Fowle.a few feethetbs; 
;} and alittle Mace: ftick balf adozen: 
of Cloyes .ia his breat ; thickeg it 
wich atofte of bread ficeped in Ver 
Juice: : ſcaſon it with a- kerle Pe 

y and alittle Sugar; alſo one Onion 
$ minced ſmall is yery good'in the} 
broth of any warer-Fowle. 


 .9.Ta boile 4 lepgeof Mitton' 24: 
- tf oo French - * 5} 


" EE. | A 


Tate all the fleſh.out of your 
of Mutton, or at the Bura oy <> 
| ſpreferring the-skinng whole, a 
| mince it ſmall with Oxe-ſuer: an@ 
4 marrow 3 then rake grated, bread, 
Whhrees Creame, and yolkes of ; 
\ and a few ſweet herbs 2 put ugto: ir ; 
% Currans and Raſfins of the Sunnes] 
S ſcaſon ic with Nutmegs, Maces Pepe 
# per, and alitele- Sugats and fo purit : 
\ nar leg of Mutronagainy; DET 7 
by you rook it out, and few icin'® pc X 
By with a macrow-bonc or twoz' ſerv 


—_—_ es or 


nk; and Hefwifery 


$ inthe Marrow-bones with the ſtew- } 
Led broth and fruit, and ſerve in your 

Legge of Mutron dry with Carret 

1 OC  fliced, andcaſt grofle * PPE | 
_ 2pon the roots; | 


{i 


8. To boile P; 4 ra onthe 
Frenc faſt LL 


Oil them and ſlice then” bil 
Farſt rouled in « litcle barter, 

bartcr being made with the yo! cof 

an : Eee: , two ſpoonfuls of ſweer 

T- e: and one fpoontull of foneg: | 


wake fawce for it with Nutmeg, Vi- 
inegar,cnd Sugar. | 


9. To bozle Pigeons with 
Rice. © 

Oile them i in Mutton- broth, puts 
| ſwweer herbs in their bellies”; 
the zen'Take a little Rice,and boile ir ini! 
"Cream ; with 2 lictle whole Mace's 
ſeaſe xt wich Sugar, lay'it thick ont, 5 
th 12mm 4, ade alſo the- apt | 


| X A 11+ broteg on F 
þ 3-To marr nd dice” 
| Wo "apt NSA 5 
tolie of Brawn in kertless 
"waters or other apt By 
Jnr? henedrofer : 
houlbold bread 2icorer —_ ciſely 
[rpm ertger as kong locks 
th *a's you: woukd:ds a 
hte  Afare: experts 
* Gentlenomprefarenrliigets 
; c_— ——_ = re 
| and uge es if es 
$ your tiquorhor intothe vaſſcls, 
$ the Brawne x: little boiled fi 
7 this: meanes you ſhall roeghre gn 
: expedition ro your works 


1 Poſte made off 
+ pp es 


FT char: is - mor full of bone 
TW p crums of ELLE | 


ot! 1 


Fich proper. - ſpiced a reeing] 
Be rope of every feverall } 
3F 13 and of tlarpaſte, mould off the 
hapes and formes of little fiſhes;as, 
of the Roch; Dace; Perch; &c-'a hl l 
foby Artyou may make many/lictle Y 
Gl Eq of one #. urn and Fn 


\ "= & SY 
—_S- >. 1 
£4), he : 


ml (_ A 
® cr Howto: barrel. up Opfters 04s © 
'.: they ſpall laft for: { fox wo 2 
4 +2 ' {peel and good, and in X 
—_ their naixrall' © 
&: taft. 


® hart Oyſters: rake the ti- 
quorof them, and mix a reaſv- 
j nable proportion of the beſt white 
vine-Vincgar'you can get, a little 
Salr '» and ſomePeppers barrell the 
aſh up in ſmall av 1.09 covering all 
the Oz jſeroia this pickle, php 
19a tinje-"T his-is 
* {CINCS fo cortyey;:; 

io dry-rownes, 2. oro d carry them 
Fs tn 
76. How | 


16, Haw 19-hew frrſh SalnonaV als 
; 4 eb Taed re w A 
| 5-6 9) Ne HY) he « 
Fins ſcerhe your Salmon acc Or! 
A ding to the uſuall manner: then; 
nk8718. 1) AT and.cloſe ny 
wine Vinegar; with a. Ro 
Roſemary therein By.chis meane > 
IVintners--and -Cookes may. 
+ ofic thereof when-it is: ſcarce id 
the Markets : and Salmon, thus pre 
E pared > may be profirably Ras 
pur cf licland, ard fold. in, 2-000 nt 
relſe-where. 5" 


17, Fiſh kept ont yet _= 3 
| ITN * | 
Teenage xls ohne | ! 


Fred Civill 'oyle thatyou can ge 
Sm_ wilnor OY 


So bes: . 
eſe it hath a watrith body, and| 
& and \warer make no rtucunitie: 
when put your fi in-whice wins vi- | 
- gar”, 'and'for you may keep it for ? 
£0 uſe of your rable any rexfonahle | 


% 
Y #1 


Y ; "18; How to keep ronfted Bt 
_-T "et uh fame yr on 
5 how _ doup inWine-vintgur 
ceces being hor over great: 

nd. Tail and cloſe barreſled up: 
FT his fecrer was fully proved in that 
Sono! urable yoyage unto Cales- 55 


3 


4 I 9. How to keep powdered Beefe 


Foe or fix weeks after 3t + 
% fodder , wethout | 


any cbarge. 


atone 
rou © 

n or thetic CT 
a z *dric+ 5 with a cloth, 


and | 


W nd wrap: ir in- drie clochess p 
cing/ the: ſamg'in-xloſe 


* cupboatids, and ir wall 
149% jr raguar|geg -or \three-; 


4 2s 1 am credibly informants rod 
38 the ——_—_ of a kind ——_— 
| fricnd. 


"2.0. A congdipe Aide Merbirry 
Berfe. may bee: (carried 'at the Sea 
.. Without: that ffrong and violent wn 

= mr of: - ſalt, which is dll 

PUNE by long | and" © 
powering. 


15k with the good leaveat 
your of rhoſe courtcous Gez at te 
| Women, for whom Idid-princi 


BE if nor onely, i intend this liede Tr 
te ; L will make- bold 'to 


, Þ 


Edoioftentimesmecly- perich, or elſe F 
yhagxtreme piercingof. the'Salt,y 
goloſceren their nucriciveſtrengels 
zand-ycrruc:andif any furureexpers 
Fence do happen to.controul my hes ; 
{ſent -conccipty let:rhis excuſe aN 
& Scholar , quod in magni .eft voluſſe 
ſatis. Bur now to our purpoſc : Le F 
all the bloudbe fri wellgocten our $ 
of the 'Beefe;;: by-leavingthe ſame + 
E ſome nincorten dayes in ouruftally 
& brine: then barrell up all the picces 
3n-yeſſels full of: holes, *faſtening 
'them with ropes at the ſNterne of the Mi 
hip, and ſo dragging theni- thorow. © 
the alt fea water (which by hi&infts { 
nitechangeand ſucceſfion of waters } 
wilſufferno putrefaQion, as I ſup< 5 
'q ofe » Jyou may.ha pely finde your 2X 
[Beef both ſweet and ſavory enough,” IF 
when you come'to fpend thelame: Y 
And if thishappen toifall ourtrae Mi 
inerſometryall thereof had; then 
ether-at my next impreffion g08 
when I ſhall be urged thereunto up= g 
any neccflity: of ſervice, T hope Y| 
45.) ro A 


- 
Es OO OIL 6) TS Wc 


os” g 


A 

$ 
**7 
o ” 
0h 


_0 


z cs wn A@'4 
ed on Jn or tha 


ro diſcover the r means alſo __ 
| Every thip may carry /(irfficientific 

of vi pane her felfe itt more cla! 

and convenient carriages rhen thoſe? 

$ looſe veſſels are able' to performe. | 

q Burif Imaybe allowed: to catry's 
* S cher roſted or fodden flehro the ſeas! 

g then I dare adveature my poerc ion 
© dir therejin;ropreſerve,for 6xwhole! 
> monerhs rogether,cither Beef, Muts 

by ton» CaponsRabbers, 8c. both:in a 
to cheap manner, and as freſh ag we:do-: 
= now uſually cat them arour rabless' 
8X And chisI hold ro be a moſt ſingular E 
and neceſſary Secrerforalkt our. Ens | 
y glith Navie; which at all cimegupon 
& reaſonable termes, I will dee ready 
£0 diſcloſe for the good! of .my couns: 


prey: 
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. hw ater e bath adept 
geo + —— N teh Akers Sec 


Twi danebyminingeſw, draps 

--7-of theoxtrated Alc oh Sages Ci 
 ARNOBY Nucwogs; Mace &c. in the 
of your Butcery for, Ople 
py ay - meorporate and as 
 Prec very kindly andnaturally toges 
[Vas And how to make the ſaid wh | 
with' all neceffary vedels,: inſtru+ 
plain on ary mri. | 
moſt plain and familiar delcriprion, 
Abe my Jewell houſe of Art and Na+ 
, ruregunder the ticle of NifSUacion, ! 


22. How to make 4 Larger and FS \ 
3» Cheeſe of the ſame proportion of milk 
.pben is co71monly uſed or knowne by 

r = » any | © Ha, Wrong In. | 
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JAviog Horne your milke into £ 
& Curds by ordinary renct,cither. 
breaks 
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| iſh , +take/ away 2s w. 
of -* ar ivhey” "us -you-ean3"c 
| <!fe pur he Curds'," + -wxhout breaks 


ing! Res your 'moar-2 let them" 
epoſe* one+ houre','"'or "two 5: 
hwee; and then y: to'a Cheeicsg 13 


$.cwo- \gtllons of * " milke 
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4 ag the. Cards do /finke and 4 


8 aff thar Qay and fight: follow 

T antill the” \Next | morning. 2-4 

B-chen' turne your Cheeſc or Cuz 

and place your weighc) ag ping 

thereon, adding from any 
ſome more weight ,/ as Jer 
© hecatle: Note,” that you nj 
# *clotit" 'b6th' uhder © aid a1 
Y +777 arthe leaſt, _ 


ecsas you increaſe your weig in 


(tle; Ler your''Curds-rema wy 
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2 pot wrap them all over, as they if 
48 - other..;Cheeſes , changing 
your: cloth. at- cyery turning.) Al: 
& | tgp will. worke , i; any.i or 
dinary. moat» yyou-maſt we af 
fo md and. broad hoepe., apan | 
moat, being juſt of the fs RM 
- xfe-or- circumference, ns lo 
- ſhall make. a -yery; th Age; 
ues... « Karne m@._ Whetgs Cheeſes:65 


| and ,cxcnings 1 og 
Ts ſhall ;ee, 'Gaule; lg 
the bee all' run-our,;,'a 
ther "nd as in ordinary Chee Y 
- #ap Wi that. theſe - - maares, 5 
, ws 4. bee: full of holes, both. in,Y 
the :Gdes- and! bottowe,» that ed 
Whey may have the ſpeedieripat 
j e. - You.-may alſo, make them, $ 
n: ſquare boxes full of holes, or : 
e& you .'may. deviſe moates tor Þ 
A , :cither;, round .or fquare . of. 
e wicker ;-. which , , haying- wics | 
7 covers ,, 108y* by. ſome; 1leighr I 
"Fey as thar pour balk cr 
hy morning ; and. evening to. 


curne'Þ 
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# curne -the wrong fide uprards 
P both the | bortomes's beirig ' mac 
F looſe, 2rid ſo: cloſe and wore< bh 
f they-may finke rruely dans te 
$ mioar' or mould ,/'by reafon ths 
We weight that lyethchereon,; Nerey 
Ws char in orher Cheeſes *rhe- co ee 
T of rhe moat ſhutreth Ore” 
Umoar * but” in' rhele” the" w : mn 
"deſcend ': and * fall: ” within" 
E moats. Alſo hronp Ee ary Chee! 
WE ſes are more ' 
ST eyes thei uy 
Io violent prefling » by ro 'y 
UBT as theſe Chigies peline'Þ 
L$S and 'by degrees;. do'cutias > oft : 
USE 2nd. as 'firme as Marmelade. '* As 
T [1 thoſe: Checlts' which "ate Le 
[ (ed our: afrer the uſaall' mann” 
F che Whey chat commeth fromh ef n, 
if--it Nand a while,” will ca 
'2 Creame upon it, whereby uh 
WR Cheeſe muſt of neceſſity be- mile A 
I lefle 3: and (as[ gheſſe) 'by*a foure| 
F/. part 45 whereas the |Whey 1 
3% Fomffert? from theſe new kinde: of 
. C 
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Otter ont Hafmifry. 


ek is like faice wazer in colour, 


land carcieth no itrengrh with ir- 


Notcalfe ; that if you putin va 
Cards Moy char taking : 


vay the Whey chat 'ifluerh in rhe 
breaki pebeenutherſouke chats | 
© -yev -bee- fo much the | 
ter-: bur that is the more owe 
ome way ,' becauſe the Curds, 'be- 
og T3; o_ hardly endure the} 
gg ee or WM ne 

full. x5 E,.t att nge res 
HY France may bee made in this? 


"manner. in ſmall baskets , :and fo * 


Vhewiſe of ' the -Parmeeſan * and; 
fyour whole Checſes confilt of iug- 
fcern milke , they will bee Ay os 


butrer , and eat moſt dainrily ,/ be- 
vs zaken in their time »- before 


ho £00 drie: for whicb purpoſe F 
u--may' keepe” 'them, when they 
gin to grow drie, upon greene 
» or Nettles. I have robbed 
ay wifes Dairy of this ſecret ,. who 
fu h bichefro_refuſed-all recom-$ 
oa thar have beene- wo 
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Cookery and Haſoifory. 

© her by Gentlewomen for the' ſari 
-and hadT loved a Checſemyſelfe'6 
well as1 like the receipty'Þ thinkE 
ſhould nor ſo cafily haye imparted: 
| g che ſame Ar this time: And-yet mult 

> needs confefle ,, that for the betreri 

racing of the Title, wherewith 
Pre fronted this Pawpliler,;- 

"bin willing to publiſh chisw 

:orher ſecrcrs of worthy: for the'w 

| Thave many times refiſcc vret 
both of crownes zad: avgeb.”. And: 
thereforcler no Time! 
( Boole r06:deares. at whian y >rice's 
ſoever it- ſhall. bee.valugdiuporthe 
* thereof: neither: cxn'iT.of 

> work to be of Fi was _ 

Tyecrss gathering, | 10 5:90 
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=_ cw ad Heſwifey, 
ES evening , bur letic nor ſcethe $ and 
Shis is called my Lady Youne's clow- 
ed Creame.: 3344.1 2Þ 
tt j 24. Fleſh kept {ſweet 47 
| Y 2. may keep Veale, Mutton. or 
KR. 4 Veniſon in the heatof Summer! 
8 Qinc,oriten dayes. good , ſo as it bee? 
6 newly and fairkilledgby hanging the 
. 17" ea _ windy e_ 
= CAnd therefore a plate cypboard full 
K of holes, CE ae So have a? 
thorow paſſage, would be placed inf 
luch'a. roomy toavoid the offence Of; 


p ſuch 
tk ©ly-blowes.) This is an approved; 

ecret, cafic and cheap, and very ney 

cefſary to bee knowne and praQtiled? 


$ in hot and cainting weather. Vecale! 
| may be kept ten dayes in-bran. 
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TT is uſuall'in. Venice to ſell the$ 
kets, | 


« $ mw 


= th 4 
© * 


he. 2 
$A BREE, 


* 
-N 


\ 
: x 
F', \ 


> *mcalc of Muſtard ia theirMar 


4 
of fw 4 's LAOS 


kW.Y FM ER La | : 
ne "ww x Pye in *% | x o 
wm, 0, uw ASP Ks a 


P Yn 
| * by F, UP 17 


PT 


*s 
3 + 
as 4 ” : "cb - "RE p " T7 —_ . 9 
: - >. oy wo? : 
PE |; 2 
. 4 ts, L e'S q | 
£ % : 

G ”& & ©) 

7 
Y " 
s 


© as wee do flower and mealc: jn'Eng-' 

land: this-meale, by the additions 
Vinegar ;-in ewo or threttdayes' b@-Y 

commerh exceeding godd&Muſtirdy 

8 burit would bee much: ftrongeriand! 

q fncr,if che husks and buls were firſt 

& divided by fearce or -boulter ; which: 
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'may-cafily be done, If you .drie your! 
ſeedss againſt; rhe fire! /beforeryou} 

I grind them;'- The Durch iroa hand: 
> mils; or any ordinary Pepper-mill, 
Fs may ſcrve totithis purpo%.1 thought 
q'ic very neceflary to publiſh this mans 
W&-ncr of making your ſawce , becauſe 

$ our Muſtard; which we buy ftomehe 


_”” - in nr 39-4 __ 
by Se 


y'Chandlersat this day,: is; many rinits 

s made. up wich vye anddlby!) ne- 

& gar, ſuch as our Nomacks would 'aby 
IN horre , if we ſhould ſee ir before the 
by mixing thereof with the ſreds. | 
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= 26. How to avcid [meek in broyling 3 
= of Bacon, Carbonado, &c. {| 
av: M*- litele dripping-pans of as 
F , - ——_ ar cþ | 
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+ wer them: a licele i 


FHen your Beere is ten. or 
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6s old, whereby 


nbogrle-s »jimakin of wks 
—_— «ek 9 _—_— q | 
frhem oor bas: Me nox. of ris! | 
beerc, tllchey, in day ine, 
| and mantle, ad) en youth all nd 


Eo Todd nd Ts alle 
| I Ce wy 
bc e-alc hath boage a long time 
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ap theOven , and ſo ler Ml ref! 
dt morning» Others contene- rhem-; 
s ſelves with ſcalding them-in hor li- 


Sa MF cill chey be treer: 


29. How to break whites of 
Egges ſpeedsly. © 


Fig or two ſhred i pieces, a 
FR beaten amongſt the whites 
of te ets ; will bring-chem into _agj 

: ſomebreakthem with 
ebbedec ds and ſome, by wring 
Ning them often thorow 5 Ns, by: 
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o” - "7 prects. | i 


| Line limed over, nd frainel 

abour thecreſt of ople-peeces or: 
bf reures, will catch che Flyes, thai 
would otherwiſe deface the} iRQures® 
© Buechis Tralian" conci Woe as 
y the raronefſe [and uſe wm I 
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Cookery and Huſwifery, 
2 pleaſe me aboveall other, vix; Prick | 
a) cucumber full: of barley-cornes, 
wchohe ſmall ſpiring ends outwards: 
F make lirtle hols in the cucumberJ 
F firſt with a wooden or bone bodkin, . 
& mayoral -ug in the grain: theſe,be 
E ing thickiplaced, will inttime-cover3 
| al the cucumber, ſo asnomancanÞ 
{ diſcern whar ſtrange plane the ſame 
$ ſhould be. ' Such-cucumbers arers; 
T7 be hung up inche midſt of Summer| 
& roomes, to.draw all.the: Flees'u __ 
9 them» which: otherwiſe would f 
$pon the pictures or: a ; 


4 q p- 


R 31. To bb Lobſters, crabiſhes, xc 
ſoveet and good for ſome © 
few "ow 


Þ Tri i of . fiſh are 
to be of- on payy Ly | 
Ain. warme weather ; pri 
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iD prion: £Xaile. hn rind 
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S thert by the diſcoycry amongſt the} 


T £ Fiſhmongers. < who only 1 in reſpe& q 
their ſpecdy decay, do now andthen 


afford a penny worth inthem) if you 
wrap them in ſweet and courſe rags! 


S firlt moiſtncd i in brine, and then-bury 
thefedorhes in Callis ſand, i thax is; 


alfo Geet iin fome-coote or weift 
know by mine owne ex TT 
rn chat you ſhall find your'la 


» well beſtowed, and the rather, if wr? 
; iro Ant ſeyerall «clothes , fo-as 


do-nor Foychabs repakd 


{32 * 3 % fBY excellent kinds of 
"E 'Boile-ale 1] 
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Carinor mp , tharever 
Eid drinke thelike Sage-ale ar as 

rye, as thar which 'is maideÞy; 

'two 'or three h 
i; exrrated Oyle>of Sage wich: / 
af -AIE, ahi ime 'bein gu ll 
owed: otit! of <n0 KT ws 
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ther 2 + andebis way a whole Stand «& X 
Sage-ale i wny prodly made. The 


The iS. 2O/ xy: with oyle pe of 


Mace dr Eon me Buviſ> 
make aright eo ooh 
00%; exceed all ever 

mother Hiych made RE; tir be 
then in the bortling up of your beſt} 
Ale, tun halfe a pinc of white T O= 
crafſe that. is newly made, and'atter, 
the beft receipt;with/a' poceleoFAler 
ſtop your bottle cloſe, drinks Te 
when it is tale. Some commend the! 
hanging of roaſted: Orenges prickt 


© full of Gloves in the veſlell of Ale, 
$ cill you figd the raſte: thereof ſuifich- 
__ YT your — 
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very Ul __ ond Wa; 


PAke fall Rechell or C6 ni 
-*7 Tae FI a rf 2628 of 


extraRed ole of worn-inocd ali 


& in: brew it togerber(as before” is ſer 
gown in bottle ale) out of one pot: 


L into.ancther , and you ſhall haye a 

moe. Dea? and wholſome wine' for 
——_— you then that which.is ſold ar: 
., the hg Sul-jard for righe Wormweod- 
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water and Roſe- be: 
w_ of the As pb rh 
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- you would TRE ur Rofe-was 
1} * are Rofesrfibgas: of 'a-Rubyi 
Gas Gon 'theri+rwake © choice 'of' the! 
>-crimfin-velyer coloured leaves, clips] 
Ws away the whites with a-paire of 
theres 3 og bein ag Dorey gry yed;; 
y pur a good la in © them? 
J | a: pinr of ares or red Roſe-/ 
water : ſtop your glafſe well, and ſee! 
jr in the Sun till you ſee "that the! 
Fleaves haveJoſt their colour -: or Bord j 
$ more expedition you may perform: 
j this $ work in Þalgeo in afew hourtrl y 
'S; an J: 
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and whe you: rake ng the old 
Leaves, you may pur in frelh;rill-you' 
find reg pleaſe you. Keg 
| this Roſe-warer - in glaſſes yery well 
| opt; che-fuller the better: Wha Þ' 
have ſaid of Roſc-water, the ſams' 
gar, Violet, Marigold, and Cowlipe' 
' vinegarz. but the whiter vinegar you Þ 
$ chuſc for. this.purpoſe, the colour! 
| 5 thereof willbee. the: brighttys and 
therefore diſtiNed vinegar:is beRt for) 
this purpale; fr asthe ſamebewarily 
$ diſi:llcd mm mr divifion;-of* 
$ parts according to the;manner ex»? 
3 prefled. in thi book in the Qilla-* 
== Gon of V iuegar. 1 5 545 225] 
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Gt: W-" your glaſs: 
bop; cover Ne ter ir-ftaca 


Mocill ithaye done. ws hen fil 
4 up: our glafſe with alleroyley 
+ wah ina-coole [Hog burre-; 
p 00: Suncommerh he apt-; | 
l 369: this ſes! axe 
he anright ones; like/r6 our 
| whith woukd be / 
hay little roundholes within 
; [ve inches ofthe bortom,to reveive: 
-apt fawcersz and ſo: the grounds or! 
ess would fertleto:the botroms; ant; 
'the oyle would finke downe with the 
© juice ſo cloſely, rhar all purrefaQion, 
would- bee: avoided 5 or, in rr" 
holes if there were :glafle pipes, it 
were the better and readier way, be- 
u ſhall hardly faſten'a faw- 
af res hobe. © You my alſs 
Fa a this manner referye many Juices 
| of herbs. andflowers.. - 
> Andbecauſe thar profir and Skill 
t Rom 7 each otherif Ceo 
"he s) you will-fendeares; 
; wy o on my dnRion F wilt hete 
2”, furniſh 


an Bivfwrieh.. 
number of: you 
5 T ould Eoopkd furniſh younll Y wi 
the:jaice of the-beſt ill © | 
IH at ar eafte-price, "About Al} 
olantide,.'or ſoone —_ | 
puchargtoerrnt wn Sm i 
-henges, em of 
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m r;\whe-de only and principal hyirs 
þ "their rinds 5 to pref 
makes- . Oringeadoes withall* 7 
| =_ you: may bad; wor 5 he ſerye! 
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ubig, by ſtopping-of the hole'*- re-: 
| pear this worke two. or chree.times, © 
| and at-che laſt , you ſhall finde yours 
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